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value of an industry-wide application to the production of a given
product or products will be lost. For this reason organized technical
input by industry is essential.

From the pooling of industry and government manpower, specific
codes of Good Manufacturing Practices should evolve. These are
needed since, as indicated in Chapter 1, "umbrella" codes are non-
specific and vague to the degree that the courts have held that they
do not have the force of law (U.S. v. An Article of Food, 1972).

If technical manpower is not utilized to establish HACCP systems
within various segments of the food industry, then the weak links
within a given segment will be the technically unsophisticated com-
panies. The argument may be made that use of the HACCP system
would place such companies at a competitive disadvantage. On the
other hand, their failure to utilize HACCP would tend to result in
greater exposure of their products to microbiological hazards. The
greatest cost/benefit advantage would accrue if all producers within
a given industry were applying HACCP principles in the control of
their products and if regulators were judging manufacturing practices
according to the HACCP principles, i.e., review of the results of
monitoring critical control points.

2.  Those responsible for regulation must be trained in the concepts of
the HACCP system. FDA inspectors were so trained in the HACCP
approach ais applied to low-acid canned foods. Furthermore, they
received training in application of the HACCP approach to the reg-
ulation of other types of foods. However, HACCP inspections with
respect to other foods were optional. In fact, there have been no
formal personnel training sessions by FDA since 1975. As a result
of the optional status of HACCP inspections and the failure to train
personnel, the HACCP approach to regulatory control has fallen into
disuse in the United States (except for its application to low-acid
canned foods, where it is mandated by law).

3.  The successful use of the HACCP approach to the control of low-
acid canned foods was due in part to the mandatory training of
various categories of food processing technicians. Courses at se-
lected universities were established by the FDA for this purpose. If
HACCP is expanded, it will necessitate similar training of individ-
uals in other segments of the industry. This training could be un-
dertaken by industry, perhaps through trade associations or other
appropriate organizations within various segments of the industry.
Again, technical input could come from the technically sophisticated
segments within a given industry.